北大路魯山人の卵かけご飯 : おいしさの客観的評価 by 河江, 美保 et al.
















Sensory evaluation of rice with raw egg prepared  
by Rosanjin’s recipe.
Miho Kawae, Mayuko Yamashita and Hajime Hatta
Abstract
Mr. Rosanjin Kitaouji, who was known as a famous Japanese gourmet, culinarian as well as potter, recom-
mended his special recipe for the typical Japanese egg dish, rice with raw egg. He stated that egg dish is made 
more delectable using shell egg warmed by holding in palms for 30 minutes before mixing with rice.
The purpose of this research was to determine by sensory evaluation if his recipe increases taste favorably. 
Egg samples were prepared with three different temperatures (8℃ , 35℃ , and 55℃ ) in order to evaluate how 
temperature of shell egg influences the taste of the dish. The egg (8℃ ) sample was kept in the refrigerator. The 
egg (35℃ & 55℃ ) was prepared by incubating the refrigerated egg at 35℃ or 55℃ in a water bath for 30 min-
utes, respectively. The egg (35℃ ) sample is considered to be equivalent to Rosanjin’s recipe.
Sixty volunteers ranked three dishes prepared with medium size eggs of temperatures of 8℃ , 35℃ , and 
55℃ without being informed of the different temperatures. Each shell egg sample was cracked and mixed with 
150g of steamed rice at 86℃ in a bowl when serving. Dishes prepared with 35℃ and 55℃ eggs were evaluated 
as tastier than with 8℃ egg (p < 0.05) by the multiple means comparison procedure for the ranked data. How-
ever, no difference was found between dishes prepared with 35℃ and 55℃ eggs.
Most volunteers sensed more umami and sweetness in dishes prepared with warmed eggs than with refrig-
erated eggs, although they were not informed of temperature differences. Recent research has shown that sig-
nals of sweet taste receptor increase with increasing temperature. Since umami taste receptor is quite similar to 
the sweet taste receptor, its susceptibility increases with increasing temperature.
Mr. Rosanjin Kitaouji, with his sensitive gustation, found the taste of the egg dish preferable when pre-
pared with warmed eggs. This research has proven with sensory evaluation for the first time that rice with raw 
eggs prepared by Rosanjin’s recipe is tastier than when prepared by the general recipe.
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らたまご」のＭサイズ（58 ～ 64 g）を購入して用
いた。米は福井県産コシヒカリの無洗米を購入し，










　女子大生 8 名（21 ～ 22歳）のそれぞれに温度セ
ンサーを両手の掌を合わせて，その中央に握り，各
自の掌の温度を測定した。次いで，冷蔵庫から出し

































ら出した卵（温度 8 ℃）と，それを 35℃および
55℃の恒温水槽中に30分間保温した卵（Mサイズ）
の 3 水準を用いた。各温度のご飯150 gをそれぞれ

























































































































旨　味 8℃ 35℃ 55℃ 甘　味 8℃ 35℃ 55℃
1 位の人数 4 19 28 1 位の人数 11 24 15
2 位の人数 12 20 17 2 位の人数 9 15 26
3 位の人数 34 11 5 3 位の人数 30 11 9
順位合計 130 92 77 順位合計 119 87 84
順位合計の差 0 Δ38 Δ53 順位合計の差 0 Δ32 Δ35
平均順位 2.60 1.84＊ 1.54＊ 平均順位 2.38 1.74＊ 1.68＊







炊きたてご飯（85.0℃） 53.4 61.7 67.1
保温20分後（77.8℃） 50.4 58.5 65
保温30分後（71.9℃） 46.1 53.3 61.7
















　パック卵の重量規格は SS ～ LL サイズまで，各
サイズ 6  g単位で分類され，通常市販されている卵
のサイズはM（58 g以上64 g未満）とL（64 g以上
70 g未満）が多い。両者の重量の違いは，卵白量の













































62.3±1.4℃ (n=3)54.7±1.4℃（n=3） 65.5±1.0℃ (n=3)
8.8±1.1℃ 35.1±0.5℃ 52.5±2.5℃ 
全卵液温
(n=3)
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前 者 が 後 者 よ り 4 倍 高 い 事 を 示 し て いる 8）。

























































卵の温度 8℃ 35℃ 55℃
1位の人数 11 27 22
2位の人数 17 20 23
3位の人数 32 13 15
順位合計 141 106 113
順位合計の差 0 Δ35 Δ28
平均順位 2.35 1.77＊ 1.89＊
Newell & MacFarlane の多重比較検定表：パネリス
ト60名、試料数 3 の場合、順位合計の差が26以上
で 5％の危険率の有意差が認められる。 ＊は 8℃保
温卵の平均順位に対して 5％危険率で有意差あり。





る 11）。すなわち，温かい食べ物は60 ～ 70℃，冷た
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